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Ultrasonic milk analyzer

Switching Adapter

1 Input: 100 - 240 V ~1.6 A max.
50-60 Hz

1 Output: +12 V === 3 ¢ min.

9 Output power: 36-42W

Measurement modes

cow milk

sheep milk

UHT milk

goat milk

buffalo milk

cream 25%

cream 45%

whey

recovered milk

other /pasteurized milk/

LI

CAUTION!
Keep the switching adapter dry!
Please, read and follow strictly all the instructions in the manual.

Due to continuous improvement in the device, information contained in this
manual is subject to change without notice. Contact the company-producer
for revisions and corrections

4, Narodni Buditeli Str.
8900 Nova Zagora
BULGARIA
Phone/Fax: + 359 457 67082
e-mail: office@lactoscan.com
www.lactoscan.com
www.milkotronic.com
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Ultrasonic milk analyzer

SAFETY INSTRUCTIONS

1. Read this manual carefully and make sure that you understand all the
instructions.

2. For safety purposes the device is equipped with grounded power
cable. If there is no grounded electrical outlet where the device will
be used, please, install such before using the device.

3. Place the device on leveled and stable plate. In case it falls or is
severely shocked it may be damaged.

4. Connect to the electrical network in such a way that the power cable
to stay away from the side for accessing the device and not to be
stepped on.

5. Do not disassemble the unit in order to avoid possible electrical
shock. In case of malfunction contact your local dealer.

6. Handle the liquids the device works with carefully, following all the
instructions for their preparation.

7. Place the switching adaptor in such a way as to be protected from
overflow and spillage of liquids.
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Ultrasonic milk analyzer

PARTS AND ACCESSORIES

In the table below the standard delivery configuration of the milk analyzer is

listed:
) Description | tem 7| pcs
1. | Ultrasonic portable milk analyzer WLSS001 1
60 sec X
1 sample measurement time 30 sec ]
2. | Operation manual WLSS002 1
3. | Plastic sample holder LSS003 2
4. | Spare Pipes LSS004 2
5. | Alkaline cleaning solution Lactodaily 100 g 1
6. | Acidic cleaning solution Lactoweekly 100 g 1

In the table below the milk analyzer spares and accessories, which are

delivered on customers request are listed:

- Description 't em | pcs | [X
a) included in the set: [ /
b) not included in the set (may be [ ]
additionally bought): [ ]
7. | RS232 Interface Cable - Analyser-IBM PC LSS006 ]
8. | pH measuring system LSS009 1 | X
9. | pH probe with cable and holder LSS010 1 4
10. | Buffer solution Ph 60 ml LSS011 1 | []
(pH7. OONO. 01/ 20eC)
11. | Buffer solution pH 60 mi LSS012 1 |
(pH4. OONO. 01/ 20eC)
12. | Milk conductivity measuring system LSS013 1 =4
13. | Buffer solution conductivity 50 ml (5.02 LSS014 1 ]
(N5%) mS/ cm (18NO0. 1le
15. | RS232 Interface Cable - Milk Analyser i LSS018 1 ]
Serial Printer/IBM PC
16. | High-fat measurement function LSS020 1 =4
17. | Plug type 1 | X
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Ultrasonic milk analyzer

18. | Spare O-ring for the pH probe

Operation Manual 12.10.18
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Ultrasonic milk analyzer

1. FUNCTION

The function of the milk analyzer is:

- to make quick analysis of milk on fat (FAT), non-fat solids (SNF),
proteins, lactose and water content percentages, temperature (°4¢ ) ,
freezing point, salts, total solids, as well as density of one and the
same sample directly after milking, at collecting and during
processing.

- Tot al i ntegration of the milk sampl
the processes for storing, processing and sending the results
towards the corresponding receiver.
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Ultrasonic milk analyzer

2. TECHNICAL PARAMETERS

2.1. Working modes characteristics:
The program of the milk analyzer has four working modes.

2.1.1. Measurement mode milk / dairy product i first type
2.1.2. Measurement mode milk / dairy product i second type
2.1.3. Measurement mode milk / dairy product i third type
These modes have been calibrated on cu
from the following: cow, sheep, UHT, buffalo, goat, camel milk, cream, ice
cream mixtures, whey, recovered milk, etc. before leaving the production

facilities and the text on the display will be for the corresponding types.

2.1.4. Cleaning
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Ultrasonic milk analyzer

2.2. Measuring range:

Fat éééécéeé. e€ééeeéeé from 5%
SNF ééééeée&&éee .. .eééeeéeé. ... f Mo
Density ** éégéééé. .. éé.frwmeakyms
Proteins éeéeéeeéééééééeéeee. . from D%
Lactose é€éeéeéeéeeéeéeeeeéeé from 0.%1
Water content éééééee...eé..Ffrom
Temperatureofmi | k ééé éééééééé. . frrotmioilc
Freezing point=*éééééééframator 0,7°C
Salts ééééeéééeéeééeecé. eééfrono O
PH* . . éééééééeééééeéeéééeceée. . eéeéefotom
Conductivity *., ééeee é 2 1o @dnimS/cm]
Total Sokiéeds®té. ééééeééeéeéeée. . .from
* Option, on customersod request

** Density data are shown in an abbreviated form. For example 27.3 have to
be understood as 1027.3 kg/m®. To determine the milk density, write down
the result from the display and add 1000.

Example: result 21,20; density = 1000 + 21,20 = 1021,2 kg/m*

The abbreviated form of the density is used also when entering data for
samples in working mode Recalibrate, for example:

If the measured sample density is 1034.5 kg/m3, then in the menu for
entering the samples parameters used for calibration, across the parameter
Den =, you have to enter 34.5.

**** Please, carefully read Appendix Freezing Point.

2.3. Accuracy:

Fat é. . ééeéeééeécé. .. cééécéeéé° ®O6%.
SNF ééeéeééeéececedcecééee. . ¢€ée. é201%
Density ééééééééééeééeééééd.03kgm
Proteins éeééeéeéeécée. .. ééécééeé°@l%.
Lactose ééeéeééeééc, écéécééeéeécée’020%
Water content ééé. ¢éécééééeéécéeé.3.0%
Temperature of mi, éééééééeééééél1°C
Freeziihg point éééééé. . éé. .. eéééé&doC
Salts éééeeééeceeécé. . éééé. .. ¢ée8een.
PH éé¢écééécécééeéée . 666eééeéeéeéeéeNO. OF
Conductivity ééécé¢céeéeééeééeeéeeécé. N (
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Ultrasonic milk analyzer

//////////////

Tot al Sol i ds éééeécéeéééééeéeéeééée 01

The difference between two consequent measurements of one and the same
milk could not exceed the maximum permissible absolute error.

2.4 Correct ambient conditions:

Maximum permissible absolute error is guaranteed in case of hormal ambient
conditions:

Air temperatureéécé. éééé.rmi1olCto43°C
Relative humidity éééeéee...from 3(

Power supply éeéééé¢ééeeeeee. .. 220V
Extent of contamination at nor ma

/N

Maximum permissible absolute error values in point 2.3 are in dependence
on the correctness of the corresponding chemical method, used for
component content determination. In point 2.3. are used the following
reference methods: Gerber 7 for fat, gravimetric 1 for SNF, Kjeldahl i for
protein. The boundary for maximum variation of repeatability when the power
supply voltage is from +10 to T 15% from the nominal voltage values (220 V)
have to be no more than 0.8 accuracy according point 2.3. The analyzer is
used in conditions free of outer electrical and magnetic fields (except the
magnetic field of the Earth) and vibrations.

2.5. Dimensions:
eééééééeée 390/300/260 mm, mass 5,0 kg

2.6. Continuous working time:

eé. éé. ééécéececeeee. é. .. égop.

2.7 Milk sample volume per one measurement:
éeeéeeéeéeée. . eéeemml
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Total view
Fig.1 Version 1 Front Panel

Fig.2 Version 2 Front Panel

Operation Manual 12.10.18 10/77
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Fig.3 Version 1 Back Panel

&l

Fig.4 Version 2 Back Panel
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Ultrasonic milk analyzer

3. Qualification of raw milk, thermally treated milk, other dairy
products and derivatives

3.1. Taking samples and preparation for analysis

In order to receive reliable results in qualification of milk, dairy products and
derivatives are needed: precise samples taking; correct samples storing (in
need to be preserved); correct preparation before making measurement. The
rules and requirements for this are described in details in Appendix Preparing
Samples.

3.2. Making the measurement.

3.2.1. Preparing the analyzer for working mode

3.2.1.1. Put the analyzer on the working place, providing good ventilation and
not in the vicinity of heat providing devices or sources. The temperature in the
premises has to be in the boundaries 10-40°C.

3.2.1.2. Switching on the analyser is done with a switch at the rear panel of the
analyser. The tablet, controlling the analyser is powered by its power switch.
Wait for Windows to be loaded. The operator has an access to all the resources
of the system, where can be set, if necessary - printer (for example standard ¢ 4
printer), WiFi or connection to other peripheral devices (for example mouse and
keypad, flash memory etc.). T h e r e &SB Hulm which ports are mounted on
the back panel of the analyser. These are standard USB ports, connected to the
tablet (controlling computer).

There are 2 ways of control of the tablet/software:
¢ .By direct touch on the buttons on the display (using the possibility of the
touch screen of the tablet) and buttons on the front panel (if the version is with
such buttons);
or
B. With the mouse and/or the keyboard, working like a standard computer.

Version A is suitable for daily work for measuring and cleaning the
analyser, while version B is recommended for setting and servicing.

The software can be started directly after Windows has been loaded or by

pressing an i con, i n dependeAfter the soffwareé h e

is loaded, the main menu appears on the display:

Operation Manual 12.10.18 12/77

c



Ultrasonic milk analyzer

File Tools LS-Menu Measurement Help 1

Kilos: Getting Ready...

Supplier Number: | Ready 1o aiant

2

FAT 00.00 SNF 00.00 DEN 00.00 LAC 00.00
SALT 00.00 PRO 00.00 TEMP 00.00 ADW 00.00
FrP 00.00 3 pH 00.00 COND 00.00

Time Sup N K Tem Fat Pro ac AdW FrP Cond Salts
P 8 P pH

| Save File: 20160809.1xt Measure Count: 6 Reset Version: 59 5/8/16

Description of the main screen:

Position 1. System menu i the upper one on the display. It is described
with the file Supplier Tools LS-Menu Help. Serves for direct control of the
settings/test/service mode of the analyser.

Position 2. System Status 7 includes groups Supplier, Liters and
information tab, imitating the display of the standard (analyser without a tablet)
Lactoscan (upper right corner). Serves for entering the ID of the deliverer, liters/
kgs which were delivered and shows the current information, describing the
exacution of the specific commands sent from the tablet towards the PCB of the
analyser.

Position 3. Tab for measurement results i Fat =00. 00,
Information tab and could not be changed by the operator. It serves for
displaying the measurement results. The last measurement results stay active
till the next measurement is started.

Position 4. Control buttons. The buttons at both ends are with fixed
names i Print and Clean i for starting the corresponding commands. The rest 3
are with changeable names, because they show the name of the corresponding
calibration (type of milk). By pressing them, a measurement on the chosen
calibration is started. If the analyser is with outer keyboard, mounted in the box
of the device (a number of buttons with the corresponding designations), by

Operation Manual 12.10.18 13/77
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Ultrasonic milk analyzer

pressing the buttons left/right is moving the choice of the calibration. Using this
keyboard, the chosen calibartion is started by pressing the button Enter.

Position 5. Archive tab, type List Box at the lower part of the display. It
shows the last 10 measurement results. The meaning of the results is described
in the list over them.

Position 6.Information line. It is at the bottom of the display. The group
Save File shows the name of the file, where the results will be saved. It is
generated automatically, based on the current date. If needed, it ca be changed.
The group Meas Count i shows the number of the measurements already done.
At the right of this line is displayed the version of the PCB (Main PCB i on which
the measurement system is based) and software in it.

3.2.2. Working with the analyser in measurement mode.

This is the main working mode. It is needed a milk to be poured in the
glass, to place it in the recess of the analyser, to choose the needed calibration
and start it. The sample is sucked, display is changed as follows:

Getting Ready...
Ready to start
Measuring: Cow

Supplier Number: Kilos:

Time Sup N Kg Cal Temp Fat SNF Den Pro Lac AdW FrP Cond pH Salts

Save File: 20160809.txt Measure Count: Version: 59 5/8/16

The calibration used at the moment remains on the display. The previous
results are hidden. First appears the temperature of the sample. A clock/timer
appears in the middle of the display, showing in seconds the remaining time till
the appearance of the measurement results. After measurement completion, the
results appear in the tab for the measurement results as well as in the archive
tab i.e. the initial start display with valid results appears. The results are archived
to a text file and can be used for later result analysis. If there is a internet
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Ultrasonic milk analyzer

connection(e.g. WiFi, 3G modem, etc.) the results can be send to a cloud,

where they can be stored or further analysed

File Tools LS-Menu Measurement Help

Getting Ready...
Ready to start
Measuring: Cow

FAT 3.16 SNF 0.00 DEN 0.00 LAC 0.00
SALT 0.00 PRO 0.00 TEMP 27.60 ADW 99.99
FrP 0.00 pH 11.03 COND 0.00

Supplier Number: Kilos:

Time Sup N Cal Temp Fat SNF Den Pro Lac AdW FrP Cond pH Salts
rERER ST 0000 000 00 Cow 2760 03.16 (00.00 |00.00 0000 00.00 (9999 (00.00 00.00 11.03 |00.00

Save File: 20160809.txt Measure Count:1 Version: 59 5/8/16

| f thereds seri al printer

the milk collecting center, while the second one to be given to the deliverer).

connected
results are printed out. The analyser is ready for the next command (it is in Idle
mode) i.e. ready for the next measurement. Button Print is active T by pressing it
a copy of the results can be printed out (it is advisable one printout to remain in

Operation Manual 12.10.18 15/77
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Ultrasonic milk analyzer

4. CLEANING THE ANALYZER

This procedure prevents gathering milk fat residues and milk stone on the
sensor. The milk stone consists of milk solids, calcium, iron, sulphates,
magnesium, etc. Alt hese substances form | ayer
walls, which leads to deviations in the measurement results and blocking up

the piping.

/N

The company-producer recommends usage of the chemicals, supplied with
the analyser i alkaline and acidic (Lactodaily and Lactoweekly). You may
order them separately or together with the analyser. Try to use only these
chemicals for cleaning the analyser.

In case you missed to order these chemicals, the alternative is to use alkaline
and acidic cleaning solutions for dairy equipment by one the companies,

producing such chemicals, as for example:
http://www.diversey.com

http://www.ecolab.com

http://www.calvatis.com

N

Do not use chemicals not intended for usage in the milking systems or
vessels in the dairy sector. Pay special attention to the concentration of the
acidic chemical. Increased concentration may damage the measuring
sensor.

4.1. Periodically cleaning (rinsing) the analyzer

It is done in the process of routine work of the analyzer. Its aim is to prevent
drying up and adhesion of di fferent
measuring system.

4.1.1. Periodical cleaning frequency.

It is easy to understand what is the period on which the rinsing could be done
as the analyzer reminds you when it is necessary. This is done by a sound
signal in 1-second cycle after the set time intervals elapse:
1 55 min. after switching on the power supply of the analyser, but idle
work;
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Ultrasonic milk analyzer

1 15 min. after the last measurement of real milk sample.

*|ldle Mode is that part of the standard working mode, when the analyser is not making
measur ement s. Thereds embedded in the idemalys
time. The idle time is measured starting from the last action of the operator. In
dependence of it (what the operator last did), are taken decisions regarding the cleaning.

There are 2 options:
Option A: If the analyser:

1. Was only switched on but was not started in measurement mode,

2. Or the last action was cleaning,

3. Or the last action was measuring sample with very low Fat (similar to water)
Then the signal for cleaning is started after 55 min.

Option B: If the last thing done with the analyser was measurement of normal milk sample,
the signal for cleaning is started after 15 min.

After cleaning completion, new measurement takes place in above described
time intervals.

4.1.2. Making the rinsing
After above message is received put in the recess of the analyzer a sample
holder with alkaline cleaning solution or water.
Press Clean to start the rinsing mode.
In this mode the analyzer makes 8 cycles and stops.
Already used solution is poured out of the analyser. Now the device is ready for
the next measurement. In case of doubt that the analyzer is still not well
cleaned, the procedure Cleaning may be executed repeatedly.

4.2. Complete cleaning

4.2.1. Complete cleaning frequency
This cleaning is done after finishing the work with the analyzer at the end of
the working day or if it is obvious that the measuring system of the analyzer is
contaminated in case of intensive work with it. It is done with alkaline cleaning
solution.
Preparation of 3 % alkaline solution of Lactodaily for circulation cleaning in
the milk analyzer:
1. Take the package 100 g concentrated chemical Lactodaily
2. In appropriate vessel (for example bucket) pour 1 | water.
3. Add the powder and then again water up to 3 I.
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/N

For a single cleaning cycle you need only 25 ml cleaning solution. We
recommend you to prepare working solutions of cleaning chemicals, enough
for normal work for 1 week, because, during their stay unused, the working
solutions loose their strength and also is difficult to store them.

Then follow the instruction for milk analyzer cleaning.

4.2.2. Cleaning

4.2.2.1.Rinsing milk residues

Fill in the glass with water. Put it in the recess of the analyser and start
command Cleaning from the main menu. After finishing it pour out the
contaminated water.

4.2.2.2.Cleaning with alkaline cleaning solution

Fill in the glass with warm (50-6 0 &) al kal i ne cl eaning
recess of the analyser and start the command Clean. After finishing it, pour
out the contaminated liquid.

4.2.2.3.Rinsing with water

Fill in the glass with water. Put it in the recess of the analyser and start
command Clean. After finishing it pour out the contaminated water. Now the
device is ready for work.

4.2.2.4. Cleaning with acidic solution
It is recommended to be done every day.

Preparation of 3 % acidic solution of Lactoweekly for circulation cleaning in
the milk analyzer:

1. Take the package 100 g concentrated chemical Lactodaily

2. In appropriate vessel (for example bucket) pour 1 | water.

3. Add the chemical and then again water up to 3 |.

Fig. 5 Labels for the cleaning chemicals

LactoweeklylLactodaily

POT] - e .
Acidic cleaner and descaler Alkaline detergent sanitizer with GAC.
General Description: Material compatibility: General Description: Material Compatibility:
Low fcaming powder product for acidic cieaning of al types mik Stainless steel is not afected by e soludon Alkaine powder product wilh QAC for combined cieaning and Stainfess steel and Alumnium are
analysers Lactoscan according their nstructions. The product Aluminium is sightly eiched disirfiecting of al ty) pe:> mik analysers Lacipscan acoonding ther not affected by the solution
very ctwely removes mik store 2nd hard water deposits thus phys.cg aod ghgmﬂ propemes 2k water condiions and may be :
mpeoving hrygienic siatus a‘al miking equipment. Nay be used for W . >1rn as well as for automabic crcdaton Physical and chemical properties:
ranua a ppicasion as well as for automatic dn culation o cdeaning deanng Non cormosive on most materials and mild l:\ §<n Appearance; whie powder
Application: Apphcation: Odeur fantly of suiactant
Automatic application: Automatic applicaion: pH-vake {1%) 115
1. Preinse with suficient waler to remaove milk resdues 1. Pre-snse with suficient water to remove mik residues oz 4.5
2. Circufa®e 3 1% {10 gV} cleaning solstion for 10 1o 20 minutes 2 2. Circuia®e a 1% {10 9} cleaning soluton for 10 %0 20 minutes Camposivon
- at a emperature zbove 40°C Carbonakes. phosphates, sicates TENED
- X0, imitant 3. Rins= Foroughly with Sap water. suriactants, defoamer. dsinfediant

. Hazard labek: X, imitant
Risks:

1g| after suficent prernsing 2t 30 10 40°C,

R itafing 1o eyes and skin
soak for @ st 10 minutes Rinse thoro u;"r, Wit tap water

Harmful to aguatc organisms, may

o0 ¢ ( >m~ar)r1’ta—rr :r;yauemf

Determination of concentration Titradon of p-value < 3-term adverse efiects in the aguaic

with 1 N sodium hydroxide environment 1N Hydracrbonc ack R 36438 - Imitating 10 eyes and skin

Special instructions: For healh and safety nformasion, reder to the Soeclal mstruc'vons For healh and safety nformasion, refer fo the
Keep contzirer ciosad and away from humidiy. ca'vr\ Data Sheet { QD’: for this product Keep contaimer closed and away from humidity. Safety Data Sheet (SDS) for this
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The following procedure is executed:

1. Rinsing the milk residues:

Fill in the glass with water. Put it in the recess of the analyser and start
command Clean. After finishing it pour out the contaminated water.

2. Cleaning with acidic solution

Fill in the glass with warm (50-6 0 4 ) acidic cleaning s
recess of the analyser and start the command Clean. After finishing it, pour
out the contaminated liquid.

3. Rinsing with water

Fill in the glass with water. Put it in the recess of the analyser and start
command Clean. After finishing it pour out the contaminated water. Now the
device is ready for work.

/N

Please, pay attention that, when the analysers gives a signal for need of
cleaning 15 min after the last measurement of real milk samples or 55 min.
after being powered and not used, cleaning is made ONLY with alkaline
solution in concentration 1-3%.

During the basic/final cleaning consequence is: alkaline solution i water i
acidic solution - water

IMPORTANT
THE MAIN REASON FOR MALFUNCTIONING OF THE
DEVICE IS THE BAD CLEANING OF THE SYSTEM AFTER
MAKING ANALYSIS.
In case of malfunction due to the bad cleaning of the
analyser your guarantee is not valid anymore and any
repair has to be paid.

By pressing the button Clean, a cleaning procedure is started.
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Ready to start
Measuring: Cow
Cleaning: 1

FAT 3.20 SNF 0.00 DEN 0.00 LAC 0.00
SALT 0.00 PRO 00.00 TEMP 29.71 ADW 99.99

Supplier Number: | Kilos:

pH 00.00 COND 0.00

FrP 0.00

Time Sup N Kg Cal Temp Fat SNF Den Pro Lac AdW FrP Cond pH Salts
23:23:03 [ [1[y] 000.00 Cow 2971 0320 (00.00 |00.00 00.00 00.00 (9999 (00.00 00.00 11.03 |00.00

Save File: 20160809.txt Measure Count:1 Version: 59 5/8/16
After the cleaning cycles are finished, the
and AReady to starto

File Tools LS-Menu Measurement Help

Cleaning: 2
Lactoscan Cleaned
Ready to start

FAT 3.20 SNF 0.00 DEN 0.00 LAC 0.00
SALT 0.00 PRO 00.00 TEMP 29.71 ADW 99.99

FrP 0.00

Kilos:

Supplier Number:

pH 00.00 COND 0.00
s s

Time Sup N Cal Temp Fat SNF Den Pro Lac AdW FrP Cond pH Salts
23223103  1[Vov] 000 00 Cow (2971 03.20 00.00 00.00 0000 0000 9999 0000 0000 11.03 00.00
Save File: 20160809.txt Measure Count:1 Version: 59 5/8/16
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5Menus® description

VAN

These functions are NOT for everyday use. They are used in case
some parameters of the analyser to be changed, after careful acquaintance
with these commands and how to use them

Service mode menus are selected from the main menu system at the
top of the screen. For easier work with the service menu we recommend
using a mouse and a keyboard. Structure of the menu system:

File
System Setup
Purpose: To select the communication ports. Used in production
conditions, or if necessary in the service conditions

Reset System
Purpose: To reset the hardware of the device - the specialized board. It
Is equal to switching the power Off / On.

Exit
Purpose: Exit from the software, controlling the analyser and returning
to windows desktop. It is used in cases when the tablet needs settings to be
made- for example connecting to a WiFi network, connecting an external

printer, etc.
ShutDown

Purpose: Exitfrom the software and shutting down the tablet. It is used
to turn off the system. After pressing shutdown, turn off the pcb using the
switch on the back panel.

Supplier
Add Supplier
Purpose: To enter the details of a new supplier of milk. It is used in
case of building or using a report system.

Edit Supplier
Purpose: To edit / change data for already introduced suppliers of milk.
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Tools
LSCal
Purpose: To start an external software tool, used for the calibration of
the device. The way of work with the tool LSCal.exe is described separately
in the service documentation. After completion of the calibration, to resume
work with the program press the button "Finish".

LS-Menu
Special Modes
Cycle
Purpose: Starts the unit in cyclic measurement of the ultrasound.
The results appear in the results field, in place of Fat, SNF ... The results are
remembered in a file. The mode is used for industrial purposes or for service
work by qualified professionals. This type of measurement is not used in
everyday laboratory work.

- - Getting Ready...
Ready to start

Mode Cycle

TEMP 28.7

20160810n1 .txt

Correction
Temperature Correction
Purpose: To correct the measured sample temperature. Used by
trained service specialists. The measured temperature can be varied within +
- 9.9 degrees.
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Cancel

Correction
All Corrections
Purpose: Provides information about all existing corrections of the
system parameters. The window is informative, for editing adjustments
proceed to the selection of calibration and selection of parameters to be
adjusted (see below

Calibration 1 Calibration 2 Calibration 3

Fat-0.95
SNF:-4./5

Density-4.75
Lactose:-0.95
Salts:0.95
Protein:0.95
Water-9

Fat:0.29
SNF:0.35
Density-0.45
Lactose:-0.36
Salts:0.04
Protein:-0.06
Water:3

Fat:0.13
SNF-0.75
Density-1.15
Lactose:0.67
Salts:0.33
Protein-0.16
Water:-3

Corrections
Calibration
Parameter:
Purpose: The menus are used for selecting which
parameter of which calibration will be corrected.
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LS-Menu | Help

" Special Modes

Corrections | Temperature Correction

Settings * ' All Corrections

Tests g Calibration 1 g Fat

Cleaning Calibration 2 "I SNF

PH & Co Meter Calibration 3 ' Density

Pump Control g - 00.00 Lactose C
Salts

pH 00.00 Protein
Water
Settings

Set Calibration Names
Purpose: To edit the names of the calibrations. The operator can
introduce a free string of 8 alphanumeric characters. After starting, the screen
displays the following, the operator must follow the instructions of the
program:

Buffalo

Mix Milk

Cancel l
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Ultrasonic milk analyzer

Using the keyboard, the operator inputs the names of calibrations.
Memorize them by pressing the Set button or refuse corrections by pressing
button Cancel.

Save Calibration
Purpose: To save the calibration to a file in the computer. Select the

calibration to be saved
File Suppliers Tools LS-Menu Help

Please select a
calibration to be saved

Cream45%

Restore Calibration
Purpose: Restore an already saved to the tablet calibration

*Note: Each calibration is specific to the analyser. You can save a
calibration and restore it only to the same machine

Autoprint Enable/Disable

Purpose: To select whether the device will automatically print the
results after finishing the measurement

Disabled
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Format Results:
Purpose: To select the format of the results i main or large. The device
comes with factory settings for Large results. The machine should be set for
operating with Large Results

High Fat Control 45%

Purpose: To enable/ disable high fat measurement for a specific
calibration for machines with High Fat Option. When selected from the menu,
choose a calibration:

File Tools LS-Menu Measurement Help

- - Ready to start =
Please select calibration

for high fat

Enabled

=

Time Sup N Kg Cal Temp Fat SNF Den Pro Lac AdW FrP Cond pH Salts

High Fat Speed For Calibration
Purpose: For machines with High Fat Option. Turn on High Fat speed
for calibration, before attempting a calibration with high fat samples
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Tests
Test Pump
Purpose: To test of the pump unit. Used in service
conditions by qualified specialists. To end the test press the button "Finish".

Ultrasound
Purpose: To set the measuring system of the device. Used
in service conditions by qualified specialists. The procedure is similar to that
used in standard devices without integrated tablet. Current messages are
displayed in the field System Status (top left corner of the display)
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